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method for preparing a hand-held snack item, said 
od comprising: 
(a) applying a first\ edible, heat-sensitive food 
material to an initial formed hand-held food item, 
thereby forming a preliminary coated hand-held 
food item; 

applying a second edibl^ food coating material to 
said preliminary coated hand-held food item, 
thereby forming a secondary coated hand-held food 
item, wherein said second ^dible food material is 
applied to said preliminary\ coated hand-held food 
item in such a manner ^s to substantially 
completely coat said first edible, heat-sensitive 
food material, and wherein sai<^ second edible food 
material is selected from h material which 
possesses sufficient physical characteristics to 
act as a protective medium for said first edible, 
heat-sensitive food material when \ said secondary 
coated hand-held food item is subjected to a 
temperature in the range of from about 35°C to 
about 350°C for a period of time in the range of 
from about 10 hours to about 30 secondsv and 
subjecting said secondary coated handheld food 
item to a temperature in the range of from about 
35°C to about 350°C for a period of time\ in the 
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rang of fr m about \o hours to about 30 a conda, 
th reby producing a final, coated hand-h Id snack 
item wherein said fira\ edible, heat-sensitive 
food material is substantially intact. 
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A method according to claim 1 wherein said initial 
ned hand-held food item is a grain cake prepared from 
grarns selected from the group consisting of rice, com and 
popcorn, wherein said preliminary coated hand-held food item 
comprises from about 1% to about 40% by weight of said first 
edible, \eat-sensitive food material, with the balance 
comprising\the initial formed hand-held food item; and 
wherein said\first edible, heat-sensitive food material is 
selected fromXthe group consisting of chocolate chips, 
cheese and dairy\orcrfdu\3ts , fruit pieces, cinnamon, chocolate 
powder, cocoa, pieces fef^nuts, sesame seeds, pieces of ham, 
pieces of bacon, andKmiactures thereof. 


3. A method a<Jcording\ to claim 2 wherein said initial 
formed hand-held food item is a rice cake, wherein said 
preliminary coated hand-held, food item comprises from about 
5% to about 30% by weight \of said first edible, heat- 
sensitive food material, with\ the balance comprising the 
initial formed hand-held food ittem; and wherein said first 
edible, heat- sensitive food material is selected from the 
group consisting of chocolate chips, cheese and dairy 
piec s, fruit pi c s, cinnamon, and mifctur s ther of. 
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4. \ A m thod according t claim 3 wh r in said pr liminary 
coated hand-held food item comprises from about 10% to about 
20% b\ weight of said first edible, heat-sensitive food 
materials, with the balance comprising the initial formed 
hand-held\food item; and wherein said first edible, heat- 
sensitive tfpod material are chocolate chips. 

5. A method\according to claim 2 wherein said secondary 
coated hand-hel\ food item comprises from about 5% to about 
65% by weight o^f said first edible, heat-sensitive food 
material; and from\ about 10% to about 80% by weight of said 
second edible food /co> 
comprising the initial 
wherein said second 
syrup composition domjiris 
weight of a 
about 80% by weig 


viscdsityX p 
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ting material, with the balance 
ted hand-held food item; and 
food coating material is a liquid 
ng from about 10% to about 90% by 
oviding agent, from about 5% to 


oring ingredients, from 0% to about 
90% by weight bulking stibstance, from 0% to about 30% by 
weight fatty acid glycerides, and the balance being water. 


6. A method according to \claim 3 wherein said secondary 
coated hand-held food item comprises from about 10% to about 
60% by weight of said firsA edible, heat- sensitive food 
material; and from about 20% td about 70% by weight of said 
second edible food coating Material, with the balance 
comprising th initial form d \hand-h Id food item; and 
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wh\ in said s cond edibl food coating »at rial is a liquid 
syru^compositi n comprising from ab ut 20% t about 80% by 
weight \viscosity providing agent selected from the group 
consisting of sucrose, glucose, fructose, corn syrup and 
mixtures thereof, from about 5% to about 70% by weight 
flavoring ihgredients selected from the group consisting of 
salt, cocoa \powder, cheese powder, natural and artificial 
flavoring agents, and mixtures thereof, from 0% to about 80% 
by weight bulking substance selected from the group 
consisting of Starch, cellulose fiber, bean fiber and 
mixtures thereof , \r^m\bout 1% to about 20% by weight fatty 
acid glycerides afilectied /fron the group consisting of 
vegetable oil, sunhoVwrVoil , saf flower oil, cottonseed oil, 
cannola oil, soybLa*Aoi\, and mixtures thereof, with the 
balance being wa*4r. 
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7. a method accWding\to claim 4 wherein said secondary 
coated hand-held food it«L comprises from about 15% to about 
30% by weight of said first edible, heat-sensitive food 
material; and from about 3^% to about 60% by weight of said 
second edible food coatiW material, with the balance 
comprising the initial foWed hand-held food item; and 
wherein said second edible fdod coating material is a liquid 
syrup composition comprising Lorn about 50% to about 70% by 
weight sucrose, from about 3* to about 15% by weight 
flavoring ingredients, from about 1% to about 6% by weight 
vegetabl oil, and the balanc being water. 
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8. \ A m thod according to claim 5 wh r in said secondary 
coated hand-held food item is dried in an oven by being 
subjected to a temperature in the range of from about 75°C 
to about\250°C for a period of time in the range of from 
about 60 minutes to about 60 seconds. 

9. A methodX according to claim 6 wherein said secondary 
coated hand-held food item is dried in an oven by being 
subjected to a temperature in the range of from about 125°C 
to about 175°C f oA a period of time in the range of from 
about 10 minutes to fehout 2 minutes. 
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L0. A method for /pr^pa^ng a hand-held snack item, said 
method comprising: 

(a) preparing a pVjWary edible, liquid food coating 
material! comprising from about 10% to about 90% by 
weight of a viscosity providing agent, from about 
5% to about 80% by weight flavoring ingredients, 
from 0% to about 90* by weight bulking substance, 
from 0% to abouA 30% by weight fatty acid 
glycerides, and the balance being water; 

(b) combining said primary edible, liquid food coating 
material with an edible, heat-sensitive food 
ingredient at a ratio of about 10:1 to about 0.5:1 
(primary edible, liquid food coating 
material: edible, heat-s risitiv food ingredi nt) , 
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^her by forming a secondary dibl , liquid food 
c ating sat rial; 

applying said secondary edible, liquid food 
coating material to an initial formed hand-held 
food atem, thereby forming a coated hand-held food 
item, Wherein said secondary edible, liquid food 
coating \aterial is applied to said initial formed 
hand-held \ food item in such a manner as to 
substantially completely coat said edible, heat- 
sensitive food\ ingredient as it is applied to the 
initial formed hand-rheld food item as part of said 
secondary edible\ /liquid food coating material, 
and wherein said ptimafy edible, liquid food 
coating materia^ \»6s»esses sufficient physical 
characteristics/flto kct\ as a protective medium for 
said edible, hdat-sensffcive food ingredient when 
said coated hank-he ld\ food item is subjected to a 
temperature in the range of from about 35°C to 
about 350°C for a period of time in the range of 
from about 10 hours to about 30 seconds; and 
drying said coated hand-hfeld food item in an oven 
by subjecting said coated hand-held food item to a 
temperature in the range of from about 35°C to 
about 350°C for a period of V time in the range of 
from about 10 hours to about\ 30 seconds, thereby 
producing a final, coated hand-held snack item 
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wh r in said dibl , h at-sensitive 

vingr di nt is substantially intact. 


food 


11. A method, according to claim 10 wherein said secondary 
edible, liquid food coating comprises from about 20% to 
about 80% by weight viscosity providing agent selected from 
the group consisting of sucrose, glucose, fructose, corn 
syrup and mixtures* thereof , from about 5% to about 70% by 
weight flavoring \ngredients selected from the group 
consisting of salt, cocoa powder, cheese powder, natural and 
artificial flavoring agents, and mixtures thereof, from 0% 
to about 80% by weight JfouXJcing substance selected from the 
group consisting of staxVhA^ellulose fiber, bean fiber and 
mixtures thereof, f rom /a>&ut\ 1% to about 20% by weight fatty 
acid glycerides sej<e^:ted\ fVom the group consisting of 
vegetable oil, sunflowar oil, 'saf flower oil, cottonseed oil, 
cannola oil, soybean oil, and mixtures thereof, with the 
balance being water; wherein\the ratio of primary edible, 
liquid food coating material tb edible, heat-sensitive food 
ingredient in the secondary edible, liquid food coating 
material is in the range of frW about 8:1 to about 1:1 
(primary edible, liquid food coating material: edible, heat- 
sensitive food ingredient) , and wherein said edible, heat- 
sensitive food ingredient is selected from the group 
consisting of chocolate chips, cheese and dairy products, 
fruit pieces, cinnamon, chocolate poVder, cocoa, pieces of 
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mixtures th r of. 
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12. ANmethod according to claim 11 wherein said secondary 
edible, \liquid food coating comprises from about 50% to 
about 70%\by weight sucrose, from about 5% to about 15% by 
weight flavoring ingredients, from about 1% to about 6% by 
weight vegetable oil, and the balance being water; and 
wherein said\edible, heat- sensitive food ingredient is 
selected from \he group consisting of chocolate chips, 
cheese and dairy pieces, fruit pieces, cinnamon, and 
mixtures thereof. 
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to claim 12 wherein the ratio of 
food coating material to edible, 
Lngredient in the secondary edible, 
material is in the range of from about 
6:1 to about 3:^ (prVmary edible, liquid food coating 
material: edible, heat-sensitive food ingredient), and 
wherein said edible, he^at-sensitive food ingredient are 
chocolate chips.. 


13. A method ao£orc 
primary edible, 
heat-sensitive 
liquid food coating 


14. A method according to Vslaim 11 wherein said coated 
hand-held food item comprises from about 70% to about 10% by 
weight of said secondary edible, liquid food coating 
material, with the balance comprising the initial formed 
hand-h Id food item. 
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151 A method according to claim 12 vh r in said coat d 
hand-held food item comprises from about 60% to about 20% by 
weig\t of said secondary edible, liquid food coating 
material , with the "balance comprising the initial formed 
hand-held food item. 

16. A method according to claim 13 wherein said coated 
hand-held fdod item comprises from about 50% to about 30% by 
weight of sWid secondary ^edible, liquid food coating 
material, with; J^h\ balance comprising the initial formed 
hand-held food VLtem\ 


17. A methods aocor< 
hand-held food it« 
of from aboutl 75°C 
the range of from abo' 


ing to claim 14 wherein said coated 
is dried at a temperature in the range 
o about 250°C for a period of time in 
it 60 minutes to about 60 seconds. 


18 . A method according to claim 15 wherein . said coated 
hand-held food item is d^ied at a temperature in the range 
of from about 125°C to about 175°C for a period of time in 
e range of from about 10 m\Lnutes to about 2 minutes. 
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J i>>~^A^hand-held snack item prepared according to the method 
comprising": - 

(a) applyingAvjk /first edible, heat-sensitive food 
material ib^a^inijtial formed hand-h Id food it m, 



r by forming a preliminary coat d hand-h Id 
food item; 

applying a second edible food coating material to 
said \ preliminary coated hand-held food item, 
thereby forming a secondary coated hand-held food 
item, Wherein said second edible food material is 
applied \to said preliminary coated hand-held food 
item in\ such a manner as to substantially 
completely* coat said first edible, heat-sensitive 
food material, and wherein said second edible food 
material i\ selected from a material which 
possesses sufficient physical characteristics to 


act as a prot« 
heat-sens it ive 
coated hand -I 7 " " 
temperature : .1 
about 350°C f\ 
from about 10 


lium for said first edible. 


aaterial when said secondary 
}em is subjected to a 


of from about 35°C to 


of time in the range of 
to about 30 seconds; and 


subjecting said secondary coated hand-held food 
item to a temperatur^ in the range of from about 
35°C to about 350°C 
range of from about 

thereby producing a final, coated hand-held snack 


a period of time in the 


item wherein said fir 
food material is 


hours to about 30 seconds, 
coated hand-held snack 
edible, heat-sensitive 


• *Vally intact. 
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A hand-h Id snack it m pr par d acc rding to tha m thod 
prising: 

preparing a primary dible, liquid food coating 
material comprising from about 10% to about 90% by 
weight of "a viscosity providing agent, from about 
5%, to about 80% by weight flavoring ingredients, 
0% to about 90% by weight bulking substance, 
from\o% to about 30% by weight fatty acid 

ies, and the balance being water; 
combining said primary edible, liquid food coating 
material \with an edible, heat- sensitive food 
ingredientVat a ratio of about 10:1 to about 0.5:1 
(primary \edible, liquid food coating 
material: edible, heat- sensitive food ingredient), 
thereby formirig a secondary edible, liquid food 
coating material 

applying said ^Lcondary^ edible, liquid food 
coating material / tfp s&K initial formed hand-held 


(b) 


(c) 


a coated hand-held food 
edible, liquid food 
.is applied to said initial formed 


said secondary 


food item, tl 
item, wherein 
coating material 
hand-held food Item &n such a manner as to 
substantially completely \ coat said edible, heat- 
sensitive food ingredient \as it is applied to the 
initial formed hand-held fo>od item as part of said 
secondary edible, liquid fj*od coating material, 
and wher in said primary edibl , liquid food 
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coating mat rial possess s auffici nt physical 
charact ristics to act as a pr t ctiv m dium f r 
Ld dibl , heat-s nsitive food ingr di nt vh n 
said\ coated hand-held food item is subjected to a 
temperature in the range of from about 35°C to 
about 3S0°C for a period of time in the range of 
from about\10 hours to about 30 seconds; and 
drying saidNcoated hand-held food item in an oven 
by subjecting\a\d / coated hand-held food item to a 
temperature/ idf\hte range of from about 35°C to 
about 350°JT for a\ period of time in the range of 
from about I 10 hours to about 30 seconds, thereby 
producing it final A coated hand-held snack item 
wherein said edible, heat-sensitive food 
ingredient is substantially intact. 
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